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ATTACHMENT 1 
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fAr.& Mrs. Mark Siegel 
Saturday, April 02, 2005 
Event I.D. Number: 285355 



* * * * 



FOR A SWEET ENDING 
* * * * 

FOR EACH TABLE 

Yours Guests Will Enjoy Strawberries Dipped In Chocolate 

Petit Fours Fresh Strawberries And Florentine Cookies 

REFRESHING RASPBERRY SORBET 

Scoops Of Homemade Raspberry Sorbet 

Garnished With Fresh Mint 

IT'S TIME TO CUT THE CAKE 

BEAUTIFULLY DECORATED WEDDING CAKE 

Devils Food Cake Iced With Creamy Buttercream 

Served On A Pool Of Chocolate Sauce 

* * * * 

COFFEE AND TEA SERVICE 

Freshly Brewed Decaffeinated Coffee And Assorted Teas 

Served With Non Dairy Creamer, Sugar, Equal And Sweet & Low 

* * * * 
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ATTACHMENT 2 
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Siegel, Mark 
Mr. A Mrs. Mark Siegel 
Saturday, April 02, 2005 
Event I.D. Number: 285355 




CONTRACT BREAKDOWN 



FOOD 

* * * * 

SEATED DINNER 

STRAWBERRIES DIPPED IN DARK CHOCOLATE 

PETIT FOURS 

FLORENTINE COOKIES 

RASPBERRY SORBET (3 1/2 OZ) 

BUNCH MINT 

* * * * 

WEDDING CAKE, DEVIL'S FOOD W/ BUTTERCREAM 

CHOCOLATE SAUCE 

* * * * 

FRESHLY BREWED DECAFF COFFEE W/ CREAM A SUGAR 
ASSORTED TEAS 
SWEET N LOW PACKETS 
EQUAL PACKETS 

* * * * 

FOR THE BAR 

WHOLE LEMONS 

WHOLE LIMES 

ICECUBES 

COCKTAIL FRUITS (QUART) 

GARNISH - FRENCH SERVICE ENTREE PUTTER 

GARNISH - HOR5 D'OEUVRE TRAY (SPRING) 

CONTAINERS FOR LEFTOVER FOOD FOR CLIENTS 

WEDDING BOX 



QTY 


PORTION 


1 


1.00 


EACH 


1 


1.00 


EACH 


260 


1.00 


EACH 


260 


1.00 


EACH 


260 


1.00 


EACH 


.250 


1.00 


EACH 


13 


1.00 


EACH 


1 


1.00 


EACH 


225 


1.00 


EACH 


224 


1.00 


OZL 


1 


1.00 


EACH 


230 


6.40 


OZL 


15 


1.00 


EACH 


50 


1.00 


EACH 


50 


1.00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


12 


1.00 


EACH 


16 


1.00 


EACH 


550 


1.00 POUND 


4 


1.00 QUART 


25 


1.00 BUNCH 


2 


1.00 


EACH 


2 


1.00 


EACH 


1 


1.00 


EACH 



Food Subtotal: 



SETUPS 

WATER - 5 GALLON BOTTLE 



QTY 

8 



EQUIPMENT 

TEA CUP/SAUCER SET - WHITE - PLATINUM BAND 

IVORY TWILL - NAPKINS 

CHAIRS - BLACK CHIVARI 

CUSHIONS - BLACK, INCLUDED 

DESSERT PLATE - WHITE - PLATINUM BAND 



Setups Subtotal: 



QTY 

250 
250 
250 
250 
750 



PACK 

EACH 



PACK 

EACH 
EACH 
EACH 
EACH 
EACH 



COST 

0.00 

0.00 

1.15 

1.50 

0.95 

2.50 

3.50 

0.00 

3.50 

0.95 

0.00 

1.00 

0.60 

0.10 

0.10 

0.00 

0.00 

0.70 

0.70 

0.55 

24.30 

3.55 

5.50 

0.00 

3.70 



COST 

7.35 



16,414.15 



TOTAL 

58.80 



58.80 



COST 


TOTAL 


1.60 


400.00 


1.00 


250.00 


6.85 


1,712.50 


0.00 


0.00 


0.80 


600.00 
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Siegel, Mark 
Mr. & Mrs. Mark Siegel 
Saturday, April 02, 2005 
Event I.D. Number: 285355 




CONTRACT BREAKDOWN 



FOOD 

STRAWBERRIES DIPPED IN DARK CHOCOLATE 
PETIT FOURS 
FLORENTINE COOKIES 
RASPBERRY SORBET (3 1/2 OZ) 

BUNCH MINT 

* * * * 

WEDDING CAKE, DEVIUS FOOD W/ BUTTERCREAM 
CHOCOLATE SAVCE 

* * * * 

FRESHLY BREWED DECAFF COFFEE W/ CREAM 4 SUGAR 
ASSORTED TEAS 
SWEET N LOW PACKETS 

EQUAL PACKETS 

* * * * 

FOR THE BAR 

WHOLE LEMONS 

WHOLE LIMES 

ICE CU&ES 

COCKTAIL FRUITS (QUART) 

GARNISH - FRENCH SERVICE ENTREE PLATTER 

GARNISH - HORS D'OEUVRE TRAY (SPRING) 

CONTAINERS FOR LEFTOVER FOOD FOR CLIENTS 

WEDDING BOX 



QTY 


PORTION 


260 


1.00 


EACH 


260 


1.00 


EACH 


260 


1.00 


EACH 


250 


1.00 


EACH 


13 


1.00 


EACH 


1 


1.00 


EACH 


225 


1.00 


EACH 


224 


1.00 


OZL 


1 


1.00 


EACH 


230 


6.40 


OZL 


15 


1.00 


EACH 


50 


1.00 


EACH 


50 


1.00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


12 


1.00 


EACH 


16 


1.00 


EACH 


550 


1.00 POUND 


4 


1.00 QUART 


25 


1.00 BUNCH 


2 


1.00 


EACH 


2 


1.00 


EACH 


1 


1.00 


EACH 



EQUIPMENT 

TEA CUP/SAUCER SET - WHITE - PLATINUM BAND 

IVORY TWILL - NAPKINS 

CHAIRS - BUCK CHIVARI 

CUSHIONS - BLACK, INCLUDED 

DESSERT PLATE - WHITE - PLATINUM BAND 

DINNER PLATE - WHITE - PLATINUM BAND 

BREAD <S BUTTER PLATE - NEW WHITE 

GLASS - SALT AND PEPPER - MINI (SET) 



QTY 

250 
250 
250 
250 
750 
250 
450 
50 



PACK 

EACH 
EACH 
EACH 
EACH 
EACH 
EACH 
EACH 
EACH 



COST 


TOTAL 


1.10 


286.00 


1.40 


364.00 


0.90 


234.00 


2.35 


587.50 


3.30 


42.90 


0.00 


0.00 


3.30 


742.50 


0.90 


201.60 


0.00 


0.00 


0.95 


218.50 


0.55 


8.25 


0.08 


4.00 


0.08 


4.00 


0.00 


0.00 


0.00 


0.00 


0.65 


7.80 


0.65 


10.40 


0.50 


275.00 


23.15 


92.60 


3.35 


83.75 


5.25 


10.50 


0.00 


0.00 


3.50 


3.50 





Food Subtotal: 






16,621.15 


SETUPS 

WATER - 5 GALLON BOTTLE 


QTY 

8 


PACK 

EACH 


COST 

7.35 


TOTAL 

58.80 




Setups Subtotal: 






58.80 



COST 

1.60 
1.00 
6.85 
0.00 
0.80 
0.80 
0.65 
1.85 



TOTAL 

400.00 

250.00 

1,712.50 

0.00 

600.00 

200:00 

292.50 

92.50 



Ridgewells 0070 



Poae: 3 



Case 1:05-cv-01717-RJL Document 74-2 Filed 06/21/2007 Page 6 of 55 



ATTACHMENT 3 



•Case 1 :05-cv-01 71 7-RJL Document 74-2 

EVENT INFORMATION 



Filed 06/21/2007 de ^M&tion 



Page: 3 



Event ID: 285355 
Customer Siegel, Mark 



Event Date: 04/02/2005 



Address: 2134 Leroy place, NW 
City /State /Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 17th & New York Avenue, N 



Room: 

City /State /Zip: 
Contact /Phone- 



Washington, DC 20006 

KatieAhmed (202)639-1700 



Total 
Quantity Unit 



Recipe Name 



9.00 EACH 

9.00 EACH 
36.00 EACH 
36.00 EACH 

4.50 EACH 
11.25 EACH 
26.00 EACH 



29.25 EACH 

1.00 EACH 

1.00 EACH 

1.00 EACH 

1.00 EACH 

315.00 EACH 

200.00 EACH 

200.00 EACH 

1.00 EACH 

225.00 EACH 



□ BREAD BASKET W/ ASSORTED BREADS 
Production Notes NO CHEESE ON THE FOCCACCIA 

D*BREAD-EPI 

□ ♦ FOCACCIA CROUTONS, LONG STRIPS- APPX 18" LONG 

□ ♦ POPPYSEED TWISTS, EXTRA LONG - APPX. 18" 

□ ♦ BREAD - OLIVE (COUNTRY LOAF) 
Q ♦ ROSEMARY GARNISH 

□ BUTTER, 2oz. TRIANGLE DUST W/ PAPRIKA(THYMB GARN.) 
Production Notes: MARGARINE 
Equipment Notes MARGARINE 

□ ♦ ROSEMARY, SMALL PIECE TO GARNISH BUTTER TRIANGLE 

D* * * * 

□ FOR A SWEET ENDING 

□ * • ♦ ♦ 

□ SEATED DINNER 

□ STRAWBERRIES DIPPED IN DARK CHOCOLATE 

□ PETIT FOURS 
D FLORENTINE COOKIES 

□ * * * * 
D WEDDING CAKE, DEVILS FOOD W/ BUTTERCREAM 

3.94 QUART D CHOCOLATE SAUCE 
1.00 EACH Q* * * * 
10.00 GALLON D FRESHLY BREWED DECAFF COFFEE W7 CREAM & SUGAR 
125 GALLON □* CREAM -HALF & HALF 
5.00 POUND □* SUGAR -DOTS 
25.00 EACH D ASSORTED TEAS 

D SWEET N LOW PACKETS 
D EQUAL PACKETS 

□ * ♦ ♦ * 
D SEATED DINNER 

□ COFFEE STATION 

2.70 POUND □* COFFEE -FRENCH ROAST 
13.50 EACH □ ♦ TEA -ASST HERB 
2.70 QUART □ ♦ CREAM- HALF & HALF 
135 POUND Q*SUGAR-DOTS 
27.00 EACH □ ♦ SUGAR- SWEET N LOW 
135 POUND □* COFFEE -SWISS DECAF 
2.70 EACH □* LEMON -165 

D * CINNAMON - STICKS 
O* WHIPPED CREAM 
D ♦ CHOCOLATE - SEMI SWEET 

D BISCOTTI, CHOCOLATE AND ALMOND - APPX 2.5" EACH 
14.00 POUND □ FRESH STRAWBERRIES 
1.00 EACH D* * * * 
1.00 EACH DfORTHEBAR 
12.00 EACH D WHOLE LEMONS 
16.00 EACH D WHOLE LIMBS 



50.00 EACH 

75.00 EACH 

1.00 EACH 

1.00 EACH 

135.00 EACH 



10.80 OZW 
2.70 QUART 
10.80 OZW 
100X0 EACH 



Serves 



Portion 
Quantity Unit 





9.00 




36.00 




36.00 




4.50 




11.25 


26 


1.00 




29.25 


1 


1.00 


1 


1.00 


1 


1.00 


1 


1.00 


315 


1.00 


200 


1.00 


200 


1.00 


1 


1.00 


225 


1.00 


126 


1.00 


1 


1.00 


200 


6.40 




10.00 




5.00 


25 


1.00 


50 


1.00 


75 


1.00 


1 


1.00 


1 


1.00 


135 


1.00 




2.70 




13.50 




2.70 




135 




27.00 




135 




2.70 




10.80 




2.70 




0.68 


100 


1.00 


14 


1.00 


1 


1.00 


1 


1.00 


12 


1.00 


16 


1.00 



1.00 EACH 



EACH 
EACH 
EACH 
EACH 
EACH 
EACH 



EACH 
EACH 
EACH 
EACH 
EACH 
EACH 
EACH 
EACH 
EACH 
EACH 
OZL 
EACH 
OZL 
PINT 
POUND 
EACH 
EACH 
EACH 
EACH 
EACH 
EACH 
POUND 
EACH 
QUART 
POUND 
EACH 
POUND 
EACH 
OZW 
QUART 
POUND 
EACH 
POUND 
EACH 
EACH 
EACH 
EACH 



Change 1 



Remarl 



Copyright Visual Synergy Enterprise 
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Report Date: 11/14/2004 09:48:33 PM 



Ridgewells 

Visual Synergy Enterprise 

5525 Dorsey Lane 

Bethesda,MD 20816 



Page: 



Events Analysis Report - Budget 


Customer ED: 514357 / Siegel, Mark 


Event ID: 285355 Date of Event: Saturday, 04/02/2005 






Serve Production Qty 


TotalCost Total Revenue CostP/G 


RevP/G 


Profit MarginCo 


• * # » 


l 


1.00 -EACH 


$ 0.00 


$ 0.00 


S 0.00 


$ 


0.00 


$ 0.00 




WEDDING CAKE, DEVIL'S FOOD 


225 


225.00 -EACH 


$ 168.75 


$ 742.50 


J 0.68 


$ 


2.97 


$ 573.75 




W/BUTTERCREAM 




















CHOCOLATE SAUCE 


126 


3.94 -QUART 


$ 15.08 


$ 113.40 


$ 0.06 


$ 


0.45 


$ 9852 




# * * * 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 0.00 




FRESHLY BREWED DECAFF 


200 


10.00 -GALLON 


S 26.90 


$ 190.00 


$ 0.11 


$ 


0.76 


$ 163.10 


] 


COFFEE W/CREAM& SUGAR 




















ASSORTED TEAS 


25 


25.00 -EACH 


$ 2.00 


$ 13.75 


$ 0.01 


$ 


0.06 


$ 1 1.75 


1 


SWEET N LOW PACKETS 


50 


50.00 -EACH 


$ 050 


$ 4.00 


$ 0.00 


$ 


0.02 


$ 350 


1 


EQUAL PACKETS 


75 


75.00 -EACH 


$ 0.75 


$ 6.00 


$ 0.00 


S 


0.02 


$ 5.25 


1 


* * ♦ * 


1 


1.00 -EACH 


S 0.00 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 0.00 




SEATED DDJNER 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


5 0.00 


$ 


0.00 


$ 0.00 




COFFEE STATION 


135 


135.00 -EACH 


$ 4950 


$ 216.00 


5 0.20 


$ 


0.86 


$ 16650 


2 


BISCOTTL CHOCOLATE AND 


100 


100.00 -EACH 


$ 6.71 


$ 90.00 


$ 0.03 


$ 


056 


$ 83.29 




ALMOND - APPX 25" EACH 




















FRESH STRAWBERRIES 


14 


14.00 - POUND 


$ 37.10 


$ 109.90 


J 0.15 


$ 


0.44 


$ 72.80 


3 


* ♦ * ♦ 


1 


1.00 -EACH 


J 0.00 


J 0.00 


$ 0.00 


$ 


0.00 


$ 0.00 


■ 


FOR THE BAR 


1 


1.00 -EACH 


S 0.00 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 0.00 


' 


WHOLE LEMONS 


12 


12.00 -EACH 


S 1.68 


J 7.80 


J 0.01 


$ 


0.03 


$ 6.12 


2 


WHOLE LIMES 


16 


16.00 -EACH 


$ 3.20 


$ 10.40 


$ 0.01 


s 


0.04 


$ 7.20 


3< 


ICECUBES 


550 


550.00 -POUND 


$ 4950 


S 275.00 


$ 0.20 


s 


1.10 


$ 22550 


11 


COCKTAIL FRUITS (QUART) 


4 


1.00- GALLON 


$ 26.73 


J 92.60 


$ 0.11 


s 


0.37 


$ 65.87 


2} 


GARNISH - FRENCH SERVICE 


25 


25.00 -BUNCH 


$ 25.00 


$ 83.75 


$ 0.10 


s 


0.34 


$ 58.75 


2J 


ENTREE PLATTER 




















GARNISH - HORS ECOEUVRE TRAY 


2 


2.00 -EACH 


S 652 


J 1050 


$ 0.03 


s 


0.04 


$ 4.18 


60 


(SPRING) 




















CONTAINERS FOR LEFTOVER 


2 


2.00 -EACH 


$ 1154 


$ 0.00 


$ 0.05 


$ 


0.00 


$ -1154 





FOOD FOR CLIENTS 




















WEDDING BOX 


1 


1.00 -EACH 


$ 0.77 


$ 350 


s o.oo 


$ 


0.01 


S 2.73 


22 






Section Sub-Total: 


$ 3,923.89 


$ 15,40650 


$ 15.69 


$ 


61.63 


$ 11,482.41 


25 






Markup: 




$ 1/505.42 
















Section ToUfc 




$ 16,411.72 












Beverages 




















WATER- 5 GALLON BOTTLE 


211 


8.00 EACH 


S 28.00 


$ 58.80 


$ 0.13 


$ 


0.24 


$ 30.80 


47. 






Section Sub-Total: 


$ 28.00 


$ 58.80 


$ 0.13 


$ 


0.24 


$ 30.80 


47. 






Markup: 




$ 0.00 
















Section Total: 




$ 58.80 






Ridgewells 0137 




EauiDment 




















TEA CUP/SAUCER SET - WHITE - 


250.00 0.(57 EACH 


$ 16750 


$ 400.00 


$ 0.67 


s 


1.60 


S 23250 


41. 


PLATINUM BAND 




















AJD. CUP/SAUCER SET - WHITE - 


175.00 0.66 EACH 


$ 11550 


$ 280.00 


$ 0.46 


s 


1.12 


$ 16450 


41. 


PLATINUM BAND 




















IVORY TWILL - NAPKINS 


250.00 0.16 EACH 


$ 40.00 


$ 250.00 


$ 0.16 


s 


1.00 


S 210.00 


16.< 


CHAIRS - BLACK CHTVARI 


250.00 3.26 EACH 


$ 815.00 


$ 1,71250 


$ 3.26 


$ 


6.85 


$ 89750 


47.: 


CUSHIONS - BLACK, INCLUDED 


250.00 158 EACH 


$ 395.00 


$ 0.00 


$ 158 


$ 


0.00 


$ -395.00 


0.( 


DESSERT PLATE - WHITE - 


500.00 0.43 EACH 


$ 215.00 


$ 400.00 


$ 0.86 


$ 


1.60 


S 185.00 


53: 


PLATINUM BAND 




















DINNER PLATE - WHITE - 


250.00 053 EACH 


$ 13250 


$ 200.00 


$ 053 


$ 


0.80 


$ 6750 


66.: 


PLATINUM BAND 
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Report Date: 11/28/2004 08:56:42 PM 



Ridgewells 

Visual Synergy Enterprise 

5525 Dorsey Lane 

Bethesda, MD 20816 



Page: 



Events Analysis Report - Budget 



Customer ID: 514357 / Siegel, Mark 



Event ED: 285355 



Date of Event: Saturday, 04/02/2005 



Serve Production Qty TotalCost Total Revenue CostP/G RevP/G Profit MargiCo 



PAPRIKA(THYME GARN.) 

# ♦ + * 

FOR A SWEET ENDING 

# • ♦ * 

SEATED DINNER 
STRAWBERRIES DIPPED IN DARK 
CHOCOLATE 
PETIT FOURS 
FLORENTINE COOKIES 
RASPBERRY SORBET (3 1/2 OZ) 
BUNCH MINT 

* ♦ * * 

WEDDING CAKE, DEVIL'S FOOD 
W/ BUTTERCREAM 
CHOCOLATE SAUCE 

* ♦ ♦ ♦ 

FRESHLY BREWED DECAFF 
COFFEE W/ CREAM & SUGAR 



1 

1 
1 
1 

260 '■ 

260 * 
260 ' 
250 ♦ 
13 
1 
225 * 



1.00 -EACH 
1.00 -EACH 
1.00 -EACH 
1.00 -EACH 
260.00 - EACH 

260.00 -EACH 
260.00 -EACH 
250.00 -EACH 
13.00 -EACH 
1.00 -EACH 
225.00 -EACH 



224 1.75 -GALLON 

1 1.00 -EACH 

230 -» 11-50 -GALLON 



$ 0.00 

$ 0.00 

J 0.00 

$ 0.00 

$ 50.78 

$ 83.85 

$ 25.59 

S 148.71 

$ 22.10 

J 0.00 

J 168.75 

$ 26.81 

$ 0.00 

$ 30.94 



J 0.00 
$ O.OO 
$ 0.00 
$ 0.00 
$ 286.00 

$ 364.00 
$ 234.00 
$ 587.50 
$ 42.90 
$ 0.00 
$ 74230 

$ 201.60 

$ 0.00 

J 218.50 



ASSORTED TEAS 


15 


15.00 -EACH 


SWEET N LOW PACKETS 


• 50 


50.00 -EACH 


EQUAL PACKETS 


50 


50.00 -EACH 


* ♦ • * . 


1 
1 


1.00 -EACH 


FOR THE BAR 


1.00 -EACH 


WHOLE LEMONS 


12 


12.00 -EACH 


WHOLE LIMES 


16 


16.00 -EACH 


ICECUBES 


550 


550.00 -POUND 


COCKTAIL FRUITS (QUART) 


4 


1.00 -GALLON 


GARNISH - FRENCH SERVICE 


25 


25.00 -BUNCH 


ENTREE PLATTER 






GARNISH - HORS DOEUVRE TRAY 


2 


2.00 -EACH 


(SPRING) 






CONTAINERS FOR LEFTOVER 


2 


2.00 -EACH 


FOOD FOR CLIENTS 






WEDDING BOX 


1 


1.00 -EACH 



s 
$ 
s 
$ 
s 
$ 
s 



1.20 
030 
030 
0.00 
0.00 
1.68 
3.20 



$ 4930 
$ 26.73 
$ 25.00 



8.25 
4.00 
4.00 
0.00 
0.00 
7.80 
$ 10.40 
$ 275.00 
$ 92.60 
$ 83.75 



$ 
$ 
$ 
$ 
S 

s 



$ 632 $ 10.50 

$1134 $ 0.00 

$ 0.77 $ 330 



Section Sub-Total: 
Markup: 



$ 4,217.23 $ 16352.15 
$ 744.85 



Section Total: 



Beverages 

WATER - 5 GALLON BOTTLE 



211 



8.00 



EACH 



$ 28.00 



$ 17,297 .00 



$ 58.80 



Section Sub-Total: 
Markup: 



$ 28.00 



$ 58.80 
$ 0.00 



Equipment 

TEA CUP/SAUCER SET - WHITE - 
PLATINUM BAND 
rVORY TWILL - NAPKINS 
CHAIRS - BLACK CHTVARI 
CUSHIONS - BLACK, INCLUDED 
DESSERT PLATE - WHITE - 



Section Total: 



250.00 0.67 EACH 



250.00 
250.00 
250.00 
750.00 



0.16 EACH 
3.26 EACH 
138 EACH 
0.43 EACH 



$ 16730 

S 40.00 

$ 815.00 

S 395.00 

$ 32230 



$ 58.80 
$ 400.00 

$ 250.00 

$ 1,71230 

S 0.00 

S 600.00 



$ 0.00 

$ 0.00 

$ 0.00 

$ 0.00 

$ 0.20 



034 
0.10 
039 
0.09 
0.00 
0.68 



$ 0.11 
$ 0.00 
S 0.12 



$ 
$ 
$ 
$ 
$ 
$ 
$ 

s 
$ 
$ 



0.00 

0.00 

0.00 

0.00 

0.00 

0.01 

0.01 

0.20 

0.11 

0.10 



$ 0.03 

J 0.05 

S 0.00 

t 16.88 



S 0.13 



0.13 



0.67 



0.16 
3.26 
138 
1.29 



J 0.00 $ 0.00 

J 0.00 $ 0.00 

$ 0.00 $ 0.00 

$ 0.00 $ 0.00 

J 1.14 $ 235.22 



1.46 
0.94 
235 
0.17 
0.00 
2.97 



$ 280.15 
$ 208.41 
$ 438.79 
J 20.80 
$ 0.00 
$ 573.75 



$ 0.81 $ 174.79 
$ 0.00 $ 0.00 

$ 0.87 $ 18736 



$ 
$ 
$ 
$ 
S 
$ 

s 
$ 
$ 
$ 



0.03 
0.02 
0.02 
0.00 
0.00 
0.03 
0.04 
1.10 
037 
034 



$ 
$ 
$ 
S 
$ 

i 
$ 



7.05 
330 
3.50 
0.00 
0.00 
6.12 
7.20 



S 22530 
$ 65.87 
$ 58.75 



$ 0.04 S 4.18 

$ 0.00 $ -1134 
$ 2.73 




66.23/ $ 12334.92 



$ 0.24 



$ 30.80 



0.24 



$ 30.80 



$ 1.60 $ 23230 



1.00 
6.85 
0.00 
2.40 



210.00 
89730 
-395.00 
27730 
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Ridgewells 

bSynergy.Net - Enterprise Version 

5525 Dorsey Lane 

Bethesda.MD 20816 



Report Date: 04/04/2005 04:30:34 PM 



Page: 



Events Analysis Report - Post Event 



Customer ID: 5 1 4357 / Siegel, Mark 



Event ID: 



285355 



Date of Event: Saturday, 04/02/2005 



Serve Production Qty TotalCost Total Revenue CostP/G RevP/G Profit Margin Cost 



POPPYSEED TWISTS, EXTRA 
LONG-APPX. 18" 
* » ♦ * 

FRENCH SERVICE OF MAIN 

COURSE: 

BEEF MEDALLIONS CRUSTED 

WITH PEPPERCORNS 

SALMON 3 OZ. HERB CRUSTED 
PINOTNOIR SAUCE 
RISOTTO W/ BAROLO & 
PORTOBELLO (PAR COOK) 
GREEN BEANS ALMONDINE 
BREAD BASKET W/ ASSORTED 
BREADS 

BUTTER, 2oz. TRIANGLE DUST W/ 
PAPRIKA(THVME GARN.) 

• ♦ ♦ * 

FOR A SWEET ENDING 

* . » » 

SEATED DINNER 
STRAWBERRIES DIPPED IN DARK 
CHOCOLATE 
PETIT FOURS 
FLORENTINE COOKIES 
CHAMPAGNE SORBET SCOOPS (3 
1/2 OZ) 
BUNCH MINT 

♦ ♦ # * 

• » « * 

WEDDING CAKE, DEVIL'S FOOD 
W/ BUTTERCREAM 
CHOCOLATE SAUCE 
STRAWBERRIES - PER POUND 
CHOCOLATE PAVE - individual 1 .5" 

x3" 

♦ • * * 

COFFEE, BULK DECAF. W/ 
CREAM AND SUGAR 
ASSORTED TEAS 
SWEET N LOW PACKETS 

EQUAL PACKETS 

* * * » 

FOR THE BAR 

WHOLE LEMONS 

WHOLE LIMES 

ICECUBES 

COCKTAIL FRUITS (QUART) 

GARNISH - FRENCH SERVICE 



o 
© 



% 

00 

s 



no 


110.00 -EACH 


i 


1. 00 -EACH 


l 


1.00 -EACH 


245 


45.94 - POUND 


245 


45.94 - POUND 


192 


1.50 -GALLON 


240 


60.00 - POUND 


240 


60.00 - POUND 


8 


8.00 - EACH 


24 


24.00 - EACH 


I 


1.00 -EACH 


1 


1.00 -EACH 


1 


1.00 -EACH 


1 


1.00 -EACH 


255 


255.00 - EACH 


255 


255.00 - EACH 


255 


255.00 - EACH 


245 


245.00 - EACH 


12 


12.00 -EACH 


1 


I.00-EACH 


1 


1.00 -EACH 


175 


175.00 -EACH 


224 


1.75 -GALLON 


7 


7.00 - POUND 


150 


1 50.00 -EACH 


1 


1.00 -EACH 


230 


11.50 -GALLON 


10 


10.00 -EACH 


50 


50.00 -EACH 


50 


50.00 -EACH 


1 


1.00 -EACH 


1 


1.00 -EACH 


22 


22.00 - EACH 


16 


16.00 -EACH 


WO 1 


000.00 -POUND 


6 


1.50 -GALLON 


24 


24.00 -BUNCH 



$ 56.40 


$ 187.00 


$ 


0.23 


$ 


0.75 


$ 130.60 


30.1 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


O.OO 


$ 0.00 


O.O 


$ 0.00 


J 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0! 



$ 578.81 



$ 6.39 



$2,058.00 



2.32 



$ 8.23 $1,479.19 



28.1 



$ 375.59 


$1,715.00 


$ 


1.50 


$ 


6.86 


$1339.41 


2I.9C 


S 23.70 


$ 144.00 


$ 


0.09 


$ 


0.58 


$ 120.30 


16.4< 


$ 261.60 


$ 840.00 


$ 


1.05 


S 


3.36 


$ 578.40 


31.14 


$ 101.52 


$ 552.00 


$ 


0.41 


$ 


2.21 


$ 450.48 


18.39 


$ 44.16 


$ 138.00 


$ 


0.18 


$ 


0.55 


$ 93.84 


32.00 



$ 40.80 



$ 0.03 



$ 0.16 $ 34.41 15.66 



$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


0.00 


$ 49.80 


$ 293.25 


$ 0.20 


$ 1. 17 


$ 243.45 


16.98 


$ 82.24 


$ 382.50 


$ 0.33 


$ 1.53 


$ 300.26 


21.50 


$ 25.10 


$ 242.25 


$ 0.10 


$ 0.97 


$ 217.15 


10.36 


$ 132.72 


$ 686.00 


5 0.53 


5 2.74 


$ 553.28 


19.35 


$ 20.40 


$ 42.00 


$ 0.08 


$ 0.17 


$ 21.60 


48.57 


5 0.00 


$ 0.00 


S 0.00 


$ 0.00 


$ 0.00 


0.00 


S 0.00 


$ 0.00 


S 0.00 


$ 0.00 


S 0.00 


0.00 


$ 131.25 


S 612.50 


$ 0.53 


$ 2.45 


S 481.25 


21.43 


$ 26.81 


$ 212.80 


S 0.11 


S 0.85 


$ 185.99 


12.60 


$ 12.74 


$ 46.55 


S 0.05 


$ 0.19 


$ 33.81 


2737 


S 130.20 


$ 412.50 


$ 0.52 


$ 1.65 


$ 282.30 


31.56 


S 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


0.00 


$ 48.30 


$ 218.50 


$ 0.19 


$ 0.87 


$ 170.20 


22.11 


$ 0.80 


$ 6.00 


$ 0.00 


$ 0.02 


$ 5.20 


13.33 


$ 0.50 


5 5.00 


S 0.00 


S 0.02 


$ 4.50 


10.00 


$ 0.50 


$ 5.00 


5 0.00 


$ 0.02 


$ 4.50 


10.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


$ 0.00 


0.00 


$ 3.08 


$ 15.40 


$ 0.01 


$ 0.06 


S 12.32 


20.00 


S 3.20 


$ 11.20 


$ 0.01 


$ 0.04 


$ 8.00 


28.57 


$ 90.00 


$ 550.00 


5 0.36 


$ 2.20 


$460.00 


16.36 


$ 47.04 


$ 14580 


S 0.19 


$ 0.58 


$ 98.76 


32.26 


$ 24.00 


$ 85.20 


S 0.10 


$ 0.34 


S 61.20 


28.17 
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Event ID: 285355 
Customer Siegel, Mail 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Galleiy of Art 
Event Address: 1 7th & New York Avenue, N 



Room: 
City /State /Zip: Washington, DC 20006 
Contact /Phone: Ms. Elliott Hoopes 



(202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



110.00 EACH 



1.00 EACH 

1.00 EACH 

46.88 POUND 



□ POPPYSEED TWISTS, EXTRA LONG - APPX. 1 8" 
Production Notes: NO DAIRY 
Equipment Notes: BOX 

□••*•' 

D FRENCH SERVICE OF MAIN COURSE: 
E3 BEEF MEDALLIONS CRUSTED WTIH PEPPERCORNS 
Production Notes: KOSHER MEAT 
Equipment Notes: ALUM~KOSHERMEAT 

46.88 POUND S| SALMON 3 OZ HERB CRUSTED 
1.50 GALLON DPINOTNOIR SAUCE 

Equipment Notes: DOUBLE BORER 

25.00 EACH □ RISOTTO CASSEROLE WITH WILD MUSHROOMS AND CHEESE 
Production Notes: NO DAIRY-KOSHER BROTH or vegetable stock 
Equipment Notes: ALUM -NOT A CASSEROLE 

62.50 POUND 8| GREEN BEANS ALMONDINE 
Production Notes: NO DAIRY 
Equipment Notes: ALUM 

□ BREAD BASKET W/ ASSORTED BREADS 
Production Notes: NO CHEESE ON THE FOCCACCIA 
Equipment Notes: BOX 

D*BREAD-EPI 

□ * FOCACCIA CROUTONS, LONG STRIPS- APPX. 1 8" LONG 

□ ♦ POPPYSEED TWISTS, EXTRA LONG - APPX. 1 8" 

□ * BREAD - OLIVE (COUNTRY LOAF) 

□ * ROSEMARY GARNISH 
B BUTTER, 2oz. TRIANGLE DUST W/ PAPRKA(THYME GARN.) 

Production Notes: MARGARINE 
Equipment Notes: MARGARINE 

D • ROSEMARY, SMALL PIECE TO GARNISH BUTTER TRIANGLE 

D* * * * 

□ FOR A SWEET ENDING 

□ • * * * 
D SEATED DINNER 

□ STRAWBERRIES DIPPED IN DARK CHOCOLATE 
EquipmeatNotes: BULK 

D PETIT FOURS 

Production Notes: NO DAIRY 
EquipmeatNotes: BULK-NO DAIRY 

□ FLORENTINE COOKIES 
Production Notes: NO DAIRY-NEED TO BE SMALL~SEE TOBY 
Equipment Notes: BULK-NO DAIRY 

□ CHAMPAGNE SORBET SCOOPS (3 1/2 OZ) 
Production Notes: NO DAIRY 
Equipment Notes: BULK-NO DAIRY 

□ BUNCH MINT 

□ * * * » 

□ * * * * 

□ WEDDING CAKE, DEVIL'S FOOD W/ BUTTERCREAM 
Production Notes: SEE PASTRY NOTES -NO DAIRY 
Equipment Notes: SEE PASTRY NOTES-NO DAIRY 



110 



8.00 EACH 



8.00 EACH 
32.00 EACH 
32.00 EACH 

4.00 EACH 
10.00 EACH 
25.00 EACH 



28.13 EACH 
1.00 EACH 
1.00 EACH 
1.00 EACH 
1.00 EACH 
260.00 EACH 

260.00 EACH 



260.00 EACH 



250.00 EACH 



15.00 EACH 

1.00 EACH 

1.00 EACH 

225.00 EACH 



250 



260 



Portion 
Quantity Unit 



Change 1 Remarks 



1.00 EACH 



1 


1.00 


EACH 


1 


1.00 


EACH 


250 


3.00 


OZW 


250 


3.00 


OZW 


192 


1.00 


OZL 


25 


1.00 


EACH 



4.00 



OZW 



8 


1.00 


EACH 




8.00 


EACH 




32.00 


EACH 




32.00 


EACH 




4.00 


EACH 




10.00 


EACH 


25 


1. 00 


EACH 




28.13 


EACH 


1 


1.00 


EACH 


I 


1.00 


EACH 


I 


1.00 


EACH 


1 


1.00 


EACH 


260^ 


1.00 


EACH 



1.00 EACH 



260 


1.00 


EACH 


"NJ 






250 


1.00 


EACH 


15 


1.00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


225 


1.00 


EACH 
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Event ID: 285355 
Customer Siegei, Marie 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City /State / Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 1 7th & New Yoric Avenue, N 



Room: 
City / State / Zip: Washington, DC 20006 
Contact / Phone: Ms. Elliott Hpopes 



(202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



Portion 
Quantity Unit 



12.00 EACH 



1.00 EACH 

1.00 EACH 

175.00 EACH 



PLS TRY TO SEND LARGE BUNCHES 
BULK 



D BUNCH MINT 12 

Production Notes: 
Equipment Notes: 

□ ♦ * * * 

□ * * * * 

□ WEDDING CAKE, DEVIL'S FOOD W/ BUTTERCREAM 

Production Notes: SEE PASTRY NOTES -NO DAIRY 
Equipment Notes: SEE PASTRY NOTES-NO DAIRY 

1.75 GALLON □ CHOCOLATE SAUCE 224 

Production Notes: NO DAIRY 
Equipment Notes: DOUBLE BOILER-SEND SQUIRT BOTTLES 

7.00 POUND D STRAWBERRIES -PER POUND 

Production Notes: PLS SEND SMALL STRAWBERRIES 

Equipment Notes: DISPOSABLE-PLS SEND SMALL STRAWBERRIES 



1.00 EACH 



1 


1.00 


EACH 


I 


1. 00 


EACH 


175 


1. 00 


EACH 



1.00 



OZL 



150.00 EACH 



1.00 EACH 



□ CHOCOLATE PAVE - individual 1.5" x 3" 
Production Notes: SEE PASTRY NOTES 

□ * ♦ * • 

11.50 GALLON D COFFEE, BULK DECAF. W/ CREAM AND SUGAR 

Production Notes: NO DAIRY-SEND PARVE WHITENER 
Equipment Notes: NO DAIRY-SEND PARVE WHITENER 

5.75 POUND □* COFFEE -FRENCH ROAST (DECAF) 

1.44 GALLON D * CREAM - HALF & HALF 

4.31 POUND □* SUGAR -DOTS 

□ ASSORTED TEAS 

□ SWEET N LOW PACKETS 

□ EQUAL PACKETS 

□ * * • • 
Q FOR THE BAR 
D WHOLE LEMONS 

□ WHOLE LIMES 
QlCECUBESiiOlO 



10.00 EACH 

50.00 EACH 

50.00 EACH 

1.00 EACH 

1.00 EACH 

22.00 EACH 

16.00 EACH 

IWftW POUSi 



/ 



*e> 



€ 



ya 

s 



1.25 GALLON □ COCKTAIL FRUITS (QUART) 
25.00 BUNCH □ GARNISH - FRENCH SERVICE ENTREE PLATTER 

□ GARNISH - HORS D'OEUVRE TRAY (SPRING) 

□ CONTAINERS FOR LEFTOVER FOOD FOR CLIENTS 
Production Notes: SEE TOBY BEFORE PACKING 
Equipment Notes: SEE TOBY BEFORE PACKING 

D WEDDING BOX 

D * Z BOX - CAKE 14X14X5.5 

D *Z BOX -CAKE 10X10X4 

□ • Z ALUMINUM FOU 18" 
D*ZRIBBONMAUVE 

□ * * * • 

□ * * 
D CHICKEN FINGERS 

Production Notes: ALUM 



2.00 EACH 
3.00 EACH 



1.00 EACH 
1.00 EACH 
1.00 EACH 
0.01 ROLL 

18.00 INCH 
1.00 EACH 
1.00 EACH 

30.00 EACH 



7 


1.00 


POUND 


ERRIE! 
150 


5 

1.00 


EACH 


1 


1.00 


EACH 


230 


6.40 


OZL 




5.75 


POUND 




11.50 


PINT 




69.00 


OZW 


10 


1.00 


EACH 


50 


1.00 


EACH 


50 


1.00 


EACH 


1 


1.00 


EACH 


. 1 


1.00 


EACH 


22 


1.00 


EACH 


16 


1.00 


EACH 


700 


1.00 


POUND 


5 


1.00 


QUART 


25 


1.00 


BUNCH 


2 


1.00 


EACH 


3 


1.00 


EACH 


1 


1.00 


EACH 




1.00 


EACH 




1.00 


EACH 




0.01 


ROLL 




18.00 


INCH 


1 


1.00 


EACH 


1 


1.00 
1.00 


EACH 


30 


EACH 



1.00 PINT 



Equipment Notes: 
□ KETCHUP 

Production Notes: 
Equipment Notes: 



ALUM 

PLASTIC 

PLASTIC 



16 



1.00 



OZL 



Change 1 Remarks 
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Event ID: 285355 
Customer. Siegel, Mark 



Event Date: 04/02/2005 



Event Location: Corcoran Gallery of Art 
Event Address: 17th & New York Avenue, N 



Address: 2134 Leroy Place, NW 
City / State / Zip: Washington, DC 20008 



Room: 
City / State / Zip: Washington, DC 20006 
Contact /Phone: Ms. Elliott Hoopes 



(202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



Portion 
Quantity Unit 



245.00 EACH □ CHAMPAGNE SORBET SCOOPS (3 1/2 OZ) 
Production Notes: NO DAIRY 

BULK-NO DAIRY 



245 



1.00 EACH 



12.00 EACH 



1.00 EACH 

1.00 EACH 

175.00 EACH 



PLS TRY TO SEND LARGE BUNCHES 
BULK 



224 



Equipment Notes: 

□ BUNCH MINT 
Production Notes: 
Equipment Notes: 

□ * * * ♦ 

□ * * * * 

□ WEDDING CAKE, DEVIL'S FOOD W/ BUTTERCREAM 
Production Notes: SEE PASTRY NOTES ~ NO DAIRY 
Equipment Notes: SEE PASTRY NOTES-NO DAIRY 

1.75 GALLON □ CHOCOLATE SAUCE 

Production Notes: NO DAIRY 

Equipment Notes: DOUBLE BOILER-SEND SQUIRT BOTTLES 

7.00 POUND □ STRAWBERRIES -PER POUND 

Production Notes: PLS SEND SMALL STRAWBERRIES 
Equipment Notes: DISPOSABLE-PLS SEND SMALL STRAWBERRIES 

150.00 EACH D CHOCOLATE PAVE -individual 1.5" x 3" 
Production Notes: SEE PASTRY NOTES 
1.00 EACH □* * * * 
11.50 GALLON □ COFFEE, BULK DECAF. W/ CREAM AND SUGAR 

Production Notes: NO DAIRY-SEND PARVE WH1TENER 
Equipment Notes: NO DAIRY-SEND PARVE WH1TENER 

5.75 POUND □* COFFEE -FRENCH ROAST (DECAF) 
1.44 GALLON □ * CREAM - HALF & HALF 
4.31 POUND D* SUGAR -DOTS 
10.00 EACH □ ASSORTED TEAS 

D SWEET N LOW PACKETS 
□ EQUAL PACKETS 
D* * * * 

d for the bar 

□ whole lemons 

□ whole limes 
1,000.00 pound Dice cubes 

1.50 gallon □ cocktail fruits (quart) 
24.00 bunch □ garnish - french service entree platter 
2.00 each d garnish -horsfweuvrb tray (spring) 

d containers for leftover food for clients 

Production Notes: SEE TOBY BEFORE PACKING 
Equipment Notes: SEE TOBY BEFORE PACKING 

□ WEDDING BOX 
D *Z BOX -CAKE 14X14X5.5 

□ * Z BOX - CAKE 10X10X4 

□ * Z ALUMINUM FOII 18" 
D*ZR1BB0NMAUVE 

□ * ♦ * ♦ 

□ * * * ♦ 

□ CHICKEN FINGERS 
Production Notes: ALUM 
Equipment Notes: ALUM 



12 


1.00 


EACH 


1 


1. 00 


EACH 


1 


1.00 


EACH 


175 


1.00 


EACH 



1.00 



OZL 



50.00 EACH 
50.00 EACH 
1.00 EACH 
1.00 EACH 
22.00 EACH 
16.00 EACH 



3.00 EACH 



1.00 EACH 
1.00 EACH 
1.00 EACH 
0.01 ROLL 

18.00 INCH 
1.00 EACH 
1.00 EACH 

30.00 EACH 



7 


1.00 


POUND 


BERRIE! 
150 


5 

1.00 


EACH 


1 


1. 00 


EACH 


230 


6.40 


OZL 




5.75 


POUND 




11.50 


PINT 




69.00 


OZW 


10 


1.00 


EACH 


50 


1.00 


EACH 


50 


1.00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


22 


1.00 


EACH 


16 


1.00 


EACH 


1000 


1.00 


POUND 


6 


1.00 


QUART 


24 


1.00 


BUNCH 


2 


1.00 


EACH 


3 


1.00 


EACH 


1 


1.00 


EACH 




1.00 


EACH 




1.00 


EACH 




0.01 


ROLL 




18.00 


INCH 


1 


1.00 


EACH 


1 


1.00 


EACH 


30 


1.00 


EACH 



Change 1 



Remarks 
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VIDEOTAPED DEPOSITION OF TOBY NANN SILBERSTEIN 
CONDUCTED ON TUESDAY, APRIL 4, 2006 



1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

15 

16 

17 

18 

19 

20 

21 

22 



136 



o 



A Because there was not supposed to be any 

dairy products on the menu. 

Q And later on in that list it says "Twists, 

no butter." Same reason? 

A Same reason. 

Q And "Petit fours, no butter," same reason? 

A Yes. 

Q And "Florentine, no butter," same reason? 

A Yes. 

Q And "Pave," P-A-V-E, "no dairy"? 

A Right. 

Q What's that? 
A Pave is the cake. 

Q Okay. 'And then "Cream," you've written 
"parve cream, " P-A-R-V-E cream? 
A Yes. 

Q And again, that means no dairy? 
A No dairy. 

Q And then under that it says, "Vendor meals, 
mark kosher." What does that mean? 

A Mark asked for kosher vendor meals. 
Q What are vendor meals? 



1 13 
U3 
1 13 
13: 
113: 
113: 
113: 
f 13: 
J 13: 
113: 

i 

il3: 

1 

1 13: 

| 

1 13: 

I 
jl3: 

113; 

I 

1 13: 

I 
I 

1 13: 

113: 

13: 

1 13: 



:37:39 

:37:41 

:37:51 

:37:55 

:37:57 

:37:58 

:38:00 

:38:01 

:38:04 

:38:04 

:38:07 

:38:09 

:38:10 

;38:11 

38:13 

38:17 

38:17 

38:19 

38:22 

38:27 



113:38:31 



113:38:37 
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Q 



The third time? 



A This is the third time, right. 
Q I see. All right. 

A The kitchen supervisor — the dessert that 
they had, this was just an intermezzo, just something 
to cleanse their pallet before the wedding cake. And 
the wedding cake was such that they had a fake cake 
that we didn't cut and we had a different dessert that 
they were going to be eating. And the desert was a 
piece of chocolate pave, which is a piece of chocolate 
cake, in a pool of raspberry and chocolate sauce. And 
a lot of times there may be a sorbet with it. 
Truthfully, I don't remember. You can look back here. 
But as the garnish, it's supposed to get a sprig of 
mint . 

Well, the kitchen supervisor thought the 
mint was for the sorbet, and put it on -- put it on 
the sorbet. 

Judy came down and, again, "Fucking mint 
doesn't belong on the sorbet, it was supposed to go on 
the dessert." And I never argued, I never talked 
back. No matter how horrible they were, they were 
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And I'll ask you to turn to page 97, Bates-stamp page 

97. 

Under dessert on there it says I-N-D-I-V 
strawberry shortcake, and then kosher, "a prob" is 
caused out, A P-R-O-B, and on top of it it says "a 
challenge." Do you recall saying anything like that 
to Judith Siegel? 

A These are not my handwriting, so I don't 
remember -- I don't remember talking about — I guess 
desserts that might — I don't remember. 

Q You don't remember having said anything like 
that. Could you have said it in a telephone 
conversation with her? 

A That a strawberry shortcake — 

Q Or that kosher -- 

A Kosher — • J 14: 09: 52 

| 
I 

Q Kosher desserts are a challenge? j 14:09:52 

A Well, on the whole kosher desserts are a 114:09:54 

I 
challenge, because you want something that tastes ! 14: 09: 58 

s 

I 

good, and when you're doing a pareve dessert it ^14:10:00 

i 

doesn't always have the same flavor as a dairy | 14: 10: 04 

dessert. So it's always going to be a challenge. j 14:10:08 
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Q But it was a challenge that you were going 

to meet; is that correct? 

A Yes. And we found a meeting of the minds of 
something that would taste good and something that we 
were able to make as a pareve dessert. 

Q Overall, in terms of this — the conditions 
as you understood them for this wedding, kosher meat, 
no dairy, no shellfish, did you view that as a 
challenge? 

A No, I didn't, because the menu is set up 
such that shellfish in my mind was not an issue, since 
the menu that we chose, as far as I knew, wouldn't be 
serving it. 

Q Well, there was at least one item that you 
had to instruct the chefs not to use shrimp for; isn't 
that true? 

A Yes. But that wasn't an issue or a 
challenge. People take stuff out all the time. 

Q But it was a limitation on the ingredients 
of the event; is that correct. 

A If we took out one ingredient we 
overcompensate with another ingredient, so the caliber 
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getting out of order here, when we went for the 
final tasting, I think it was in late February, 
she gave us a few cakes to taste. They wanted 
another chocolate cake. And Toby said, we can't 
make the kind that you want kosher. 

So we only discussed kosher. There 
wasn't any conversation that I had with Toby where 
the issue of kosher did not arise. Because we 
were negotiating different kinds of hors 
d'oeuvres. We were negotiating what to have at 
the various things. 

So I knew beyond -- and she told me 
she worked for -- you know, she worked for the 
kosher division. She was -- she understood what 
we needed, et cetera. 

I had not met Julie except once before 
that. I think the very -- and I say this -- you 
asked me earlier how many people I supervised. 
It's hard to supervise 103 people or 10 direct 
hires or whatever. But in my work, the bottom 
line is, I am responsible for what goes on in my 
office. And that means a duty of care. That 
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UNITED STATES DISTRICT COURT 
FOR THE DISTRICT OF COLUMBIA 



MARK A. SIEGEL , et al, 

Plaintiffs / Counter-Defendants, 



v. 



RIDGEWELL'S, INC. 

Defendant / Counter-Plaintiff. 



Civil Action No. 05-1717 (JGP) 



DECLARATION OF JUDITH SIEGEL 



JUDITH SIEGEL affirms under penalty of perjury: 



1 . My name is Judith Siegel and I am a named plaintiff in the above-captioned 
matter. 

2. My daughter is Rebecca Siegel Baron, another named plaintiff in the above- 
captioned matter. 

3. My daughter's wedding ceremony was held on April 2, 2005, at the Corcoran 
Gallery of Art in Washington, D.C. Ridgewell's, Inc. catered her wedding 
reception. 

4. In the late Fall of 2004, during my very first meeting with Toby Nann 
(Ridgewell's Event Designer), prior to the signing of any contract, I told Ms. 
Nann that my daughter had already determined the wedding cake that she wanted 
to be served at her reception. Rebecca had found a picture of the cake that she 
wanted in a magazine that I described to Ms. Nann: it had a cherry blossom 
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design which complemented the theme of the wedding ceremony. Toby assured 
me that her pastry chef could make any cake that Rebecca wanted. 

5. At the same meeting, I was assured by Toby Nann that everything served at the 
wedding reception would be "pareve" (non-dairy). 

6. Sometime near the time of the tasting (which was in late February 2005), Ms. 
Nann raised the issue of the wedding cake. During that conversation, Toby told 
me that she did not think her pastry chef would be able to make the cake that 
Rebecca wanted. I then reminded Toby that, since our first meeting, she had made 
representations to me that her pastry chef could make any cake with any design 
chosen by Rebecca. I explained to her how much Rebecca wanted to have this 
specific cake and urged her to figure out a way that it could be done. 

7. Toby subsequently told me that the chef could make the cherry blossom cake, but 
only for display purposes. Toby explained that the top tier of the display cake 
would be real so that Rebecca and Craig could cut a piece for photographs. The 
guests, however, would not be served pieces of the cake from the display cake. 
Instead, Ridgewell's would make another cake that would be served to the guests. 

8. We made clear to Ms. Nann that both the wedding "display" cake and the cake 
served to the guests were to be non-dairy, as was all the food at the wedding. 

9. At the tasting, the pastry chef had a number of cakes available. We were told that 
one of the kinds of chocolate cake could not be made non-dairy and we thus 
rejected that choice. 

1 0. It is my belief and understanding, based on the representations made to me by 
Toby Nann, that the wedding "display"cake and the cake served to the guests at 
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Rebecca's wedding were both made by Ridgewell's, Inc. and were both non- 
dairy. 
1 1 . Contrary to the representation made by Ridgewell's counsel at the June 4, 2007, 
hearing, our family did not provide any wedding cake for Rebecca and Craig's 
wedding reception held at the Corcoran on April 5, 2005. 

Pursuant to 28 U.S.C. sec. 1746, 1 declare under penalty of perjury that the foregoing is 
true and correct. 



Dated: June 21, 2007 



Judith Siegel 



Jt 
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UNITED STATES DISTRICT COURT 
FOR THE DISTRICT OF COLUMBIA 



Civil Action No. 05-1717 (JGP) 



MARK A. SEEGEL , et al, 

Plaintiffs / Counter-Defendants, 
v. 
RIDGEWELL'S, INC. 

Defendant / Counter-Plaintiff. 



DECLARATION OF REBECCA SIEGEL BARON 
REBECCA S1EGEL BARON affirms under penalty of perjury: 

1 . My name is Rebecca Siegel Baron and I am a plaintiff in the above-captioned 
matter. 

2. My wedding ceremony was held on April 2, 2005, at the Corcoran Gallery of Art 
in Washington, D.C. Ridgewell's, Inc. catered my wedding reception. 

3. I was told that if I provided a photograph of any cake, Ridgewell's could replicate 
such cake for our wedding. During one of our first meetings, I presented to Toby 
Nann a photograph of the cake that I wanted Ridgewell's to prepare for my 
wedding. The cake was a white tiered cake with a delicate cherry blossom design 
that I discovered in a magazine prior to choosing Ridgewell's as the caterer for 
my wedding reception. 

4. It was well-established that the cake was to be made by Ridgewell's and was to be 
"pareve" (non-dairy). When presented with the photograph, Toby Nann did not 
state that there would be any issue with respect to replicating the cake featured. 
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5. Prior to the tasting (which was in late February 2005), I received a phone call 
from Toby Nann while I was at work. Toby told me that she did not think her 
pastry chef would be able to make the cake that I had chosen because the flowers 
of the cherry blossom design involved complicated "sugar work" and that it 
would be too time consuming for her pastry chef. I told that I did not think the 
design looked too complicated and requested that she ask the pastry chef whether 
it was possible for him to make this cake. 

6. Following this request, Toby then told me that the pastry chef would make the top 
tier of the cake in the design that I chose, and my husband and I would be able to 
cut it at the reception. The bottom two tiers would be an inedible replica of the 
cake's design to be used for display at the reception. Toby explained that the cake 
to be served to our guests would be a separate non-dairy cake, not on display, 
made by Ridgewell's, Inc. 

7. I do not recall having any other discussions regarding the cake until the tasting. 

8. At the tasting in late February 2005, the pastry chef assured me that he would be 
able to make the cherry blossom decorated cake that I had originally chosen. I 
asked him if it was possible to make sure the cake was non-dairy and he reassured 
me that he could recreate the design and he could make the cake non-dairy. 

9. Contrary to the representation made by Ridgewell's counsel at the June 4, 2007, 
hearing, I and my family did not provide any wedding cake for the wedding 
reception held at the Corcoran on April 5, 2005. 
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Pursuant to 28 U.S.C. sec. 1746, 1 declare under penalty of perjury that the foregoing is 
true and correct. 



Dated: June 20, 2007 



fe b. 



Q». 



Rebecca Siegel Baron 
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Q And what if I said, "What about the 



ingredients that were used in the food?" 
A Kosher and parve . 
Q Okay. So was it your belief that all of 
the ingredients used had — were kosher ingredients? 
A I was assured of that. 

Q And what specifically were you assured of? 
A That everything — all the food, all the 
meat products would be kosher meat, that all the 
fish would be nonshellf ish, and that there would be 
no milk products of any kind — no cheese, no 
butter, no milk in anything including the cake, 
including the — the cream that was served at the — 
with coffee. We worked that out in — in very, very 
careful detail. 

Q Okay. And getting back to the 
ingredients — 

MR. LEWIN: I object to the term — the use 
of the word "ingredients." Do you want to define 
that some more? You're talking about, you know, 
spices and things like that, or — 
BY MR. SCHWABER: 
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Q 



happened . 



A 



Q 



Ridgewells accorded you about what 



Yes 



And you singled out Julie as not being 



in that category 



A 



Correct. That's correct 



Q So I'm trying to get at what led you 
to that conclusion that Ridgewells disrespected 
you or your feelings on this. 

A Sure. A number of things. One is, as 
I said, the primary focus of my -- the focus of my 
discussions with Toby from the time that I met 
her, straight through, were the food that could be 
served at this kosher wedding that we contracted 
for . 

If you look at the notes, you see 
when -- originally we weren't going to have 
dessert. Originally we were going to have just 
cake. And she told us, by the way, that the cake 
was not made with any dairy. You know, that's the 
level of discussion we had. 

And when we went for the tasting, I'm 
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Mr. A Mrs. Mark Siegel 
Saturday, April 02, 2005 
Event I.D. Number: 285355 



SMOKED SALMON CANAPES 
Smoked Norwegian Salmon On Black Bread Garnished With Capers 

HOISIN DUCK CUPS 
Oriental Hoisin Duck And Baby Leeks Presented In Delicate Phyllo Cups 

TUNA TARTARE CONES 

Piped With Singer Wasabi Mayonnaise 

Served In Ceramic Bowls With Black And White Sesame Seeds 

* * * * 

SUSHI STATION 
Your Guests Will Enjoy Both Sushi And California Rolls 

MADE TO ORDER 

Assorted Freshly Rolled Sushi, Sashimi And Maki To Include 

Yellow Fin Tuna ~ Salmon ~ Crisp Veggie Assortment 

Pickled Ginger ~ Wasabi ~ Soy Scallion Sauce 

* * * * 

DELI DELIGHTS 

Baskets Brimming With Miniature Finger Rolls 

Filled With Pastrami With Deli Mustard 

Turkey With Herb Mayonnaise 

Corned Beef With Spicy Mustard 



Page: 2 
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A 


If requested 


by a client, 


we provide 


sushi . 


BY MR. 


LEWIN: 












Q 


Now, looking 


at that page 


11 under 


sushi 




station 


, it says your guests will enjoy both 


sushi 


and 


California rolls. Are 


you familiar 


with the 






- 


difference between sushi and California rolls? 
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DEPOSITION OF THOMAS KEON 

CONDUCTED ON WEDNESDAY, JULY 26, 2006 



1 
2 
3 
4 
5 
6 
7 
8 
•9 

10 

11 

12 

13 

14 

15 

16 

17 

18 

19 

20 

21 

22 



A Generally, yes. 

Q Which is what? What is the difference? 

A California rolls are rolled with a rice 
wrapper and sushi tends to be more of a straight fish 
with various accompaniments. 

Q Now, right under that on that page 11 it 
says made to order. What does that mean? 

A Made to order? 

Q Yes. 

A It means it's made to order. 

Q What does that mean? 

A It means it's made to order. There's 
somebody making it. 

Q Right there on the spot, right? 

A Typically, yes. 

Q So you know as a caterer that made to order 
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there before the guests, right? 

A Yes. 

Q And how often does that happen? Is that 
frequent that people have the sushi -- 

A If they want to spend a lot of money on their 
events and then also staff. Instead they're using their 
staff because somebody -- with knowledge about sushi 
because they're very popular and they will like to talk 
to chef. They will like to see the — it's more like 
entertainment . 

Q And are there words that describe what the 
chef does in that situation? I mean do people say — 

A Yes, it will say here chef on site. 

Q Will it say made to order, for example? 

A Yes. 

Q Made to order means the chef is there and 
prepares it there on the spot? 

A Right. 

Q So you have frequently sent out chefs to a 
location when somebody is willing to spend some more 
money so that the sushi is made to order; is that 
correct? 
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Mr. & Mrs. Mark Siegel 
Saturday, April 02, 2005 
Event I.D. Number: 285355 




ESTIMATED SUMMARY OF COSTS 

Based on 250 Guests 



Ridgewells Charges: 






Food 


$ 


16,621.15 


Setups 




58.80 


Equipment 




12,923.45 


Staff 




11,370.00 


Ridgewells Subtotal: 


$ 


40,973.40 


Other Charges: 






Adjustments & Discounts 




-4.421.43 


Taxes Excluding Delivery Charge 




3,325.65 


Grand Total: 


$ 


39,877.62 


Delivery 




100.00 


Fuel Surcharge 




15.00 


Balance Due: 


$ 


39,992.62 



Requested Deposit Due: Tuesday, December 28, 2004 in the Amount of: $9,500.00 
Requested Deposit Due: Tuesday, February 15, 2005 in the Amount of: $9,000.00 
Requested Deposit Due: Monday, tAarcb 28, 2005 in the Amount of: $9,000.00 
Toby Nann 
Date Prepared: 12/02/2004 

CONFIRMATION & DEPOSIT: 

Please sign this agreement in the space provided below and return it with the amount due indicated above 
to: Ridgewells, Inc., Attn: Accounting Department. The rates and charges utilized in preparing this 
estimate are guaranteed upon execution of this agreement, and for 30 days from the date the agreement 
was prepared. Any changes must be made at least 5 working days prior to your event. These changes will 
be reflected in your final bill. Payment of an events unpaid balance is required 3 days prior to the date of 
the event, or guaranteed by credit card. Failure to do so may result in the cancellation of this agreement. 
You may charge your deposit and any balance due to your VISA, MASTERCARD, DISCOVER, or 
AMERICAN EXPRESS. 



ACCEPTEb BY: 



(Jucuk <f , Xj y bAm />./*/& 



CARD PREFERENCE". VISA/MA5TERCARD/AMEX/DISCOVER (Please Circle One) 
Expiration Date: jf / *7 ^__ Amount Charged: $ f C^ 




Account Name: " -T\J(t(t\ 5 - £l£H^ > Phone: (J#2 c /5"3 £jjjj 

Account Number:! 
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26 
Q And what if I said, "What about the 

ingredients that were used in the food?" 

A Kosher and parve. 

Q Okay. So was it your belief that all of 

the ingredients used had — were kosher ingredients? 

A I was assured of that. 

Q And what specifically were you assured of? 

A That everything — all the food, all the 

meat products would be kosher meat, that all the 

fish would be nonshellfish, and that there would be 

no milk products of any kind — no cheese, no 

butter, no milk in anything including the cake, 

including the — the cream that was served at the — 

with coffee. We worked that out in — in very, very 

careful detail. 

Q Okay. And getting back to the 

ingredients — 

MR. LEWIN: I object to the term — the use 

of the word "ingredients." Do you want to define 

that some more? You're talking about, you know, 

spices and things like that, or — 

BY MR. SCHWABER: 
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Do you recall specifically requesting that 

no shellfish be served? 

A Absolutely. 

Q And to whom did you make that request? 

A To Toby Nann. It wasn't a request. It was 

a predicate of the — of the event. And she 

understood that, as a former mashgiach. She said 

she knows what's kosher and what's not. She made it 

clear to us over and over again. 

Q Let me be clear with my question because I 

understand your testimony that she understood and 

told you that she understood the distinction between 

kosher and not kosher. What I'm asking is more 

narrow than that. 

I'm asking about prior to the night of the 

wedding. Did you specifically direct her that there 

was to be no shellfish? Or alternatively, was it 

just clear in your mind that she would know that? 

A We specifically directed her. And we 

delineated the fish that would be acceptable. 

Q When you say "delineated the fish that 

would be acceptable," you're talking about in the 
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101 
order for the sushi you spoke about, which kinds of 

sushi to have? 

A That's correct. 

Q Okay. 

A Tuna, salmon, vegetables. 

Q Okay. And now, getting to the issue of 
shellfish, you recall specifically telling her no 
shellfish? 

A Absolutely. 

Q Why did you feel it was necessary to tell 
her that? 

A I just — you know, when I was talking 
about the sushi, I just wanted — I said I wanted to 
make sure that the sushi — only kosher stuff, no 
shellfish, tuna, salmon. And I just, sort of, 
delineated it. She said, "Of course." 

Q Did you feel that you needed to clarify 
that you didn't want shellfish in the sushi? 

A ■ No. Just when I was talking about the 
sushi, I just — I said, you know, this is what — 
you know, this is what I want and this is what I 
don't want. That's the way I described the — the 
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102 
sushi because there are — often, people — normal 

sushi, you can get things that aren't kosher fish. 

Q I understand. My question is, As it 

relates to prior to the wedding, not just what you 

affirmatively picked for sushi, but the exclusion of 

shellfish, did you feel it necessary to make clear 

to Ridgewells through Toby that you didn't want any 

shellfish because of a concern that they might 

otherwise include shellfish? 

A Frankly, my wife is the person who 

negotiated the exact contents of — of the food. 

And I think she's in a better position to talk about 

that. I don't — I don't — I don't recall the 

reason. But I do know that the shellfish was 

certainly mentioned — jl3 

Q And by you? 13: 

A — as an aside. My wife and I. I'm not ' §13; 

sure which one of us, but clearly one of us . 113: 

Q When was it mentioned? Do you know? J13; 

t 
A When we met with Toby at — at Ridgewells [13: 
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certainly the first time. She had — she had some [13: 

I 
hors d'oeuvres out. And when we had the final 113: 
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103 
tasting, she presented the sushi that was going to 

be served. And Judy asked why there wasn't more 

variety. And Toby said, "Well, you know, we can't 

use shellfish. So you know, we — basically, these 

are the — these are the kinds of things we can 

use. " 

Q So it was that Ms. Nann told you she 
couldn't use shellfish rather than you and your wife 
requested that? 

A I think we — the shellfish was sort of — 
I mentioned it casually about, of course, no 
shellfish, but tuna, salmon, smoked salmon. And I 
went through the things that I wanted. But Judy is 
the one who — who really got into the detail of 
that. And when Judy, sort of, complained at the 
tasting that these were, sort of, very uninspired in 
terms of variety, Toby said, "Well, we can't use any 
shellfish, so we're very limited." 

Q And there's a reference here to shellfish 
or non-kosher fish. What is your understanding, 
other than shellfish, as to what constitutes 
non-kosher fish? 
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